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(54) Rotor for cutting foodstuffs intended for a food processor and corresponding appliance

(57) The invention relates to a rotor (11) for cutting
foodstuffs, intended for a food processor, comprising: a
rotary drive hub (14) and at least one blade (16a, 16b)
attached to the hub (14) and extending radially from the
latter, characterized in that the blade (16a, 16b) has a

first portion (20a, 20b) with a highly-sharpened leading
edge for cutting the foodstuffs and at the end of which is
provided a second portion (22a, 22b) with a non-sharp-
ened leading edge for striking the foodstuffs so as to pro-
mote their bursting.
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Description

[0001] The present invention relates to a rotor for cut-
ting foodstuffs, for example intended for a food processor
and to a corresponding appliance.
[0002] The invention more particularly relates to a rotor
for cutting foodstuffs, of the type comprising:

- a rotary drive hub, and
- at least one blade attached to the hub and extending

radially from the latter.

[0003] Food processors are known, comprising in a
receptacle, a rotor equipped with one or more radial cut-
ting blades. The rotor rotates at a very high speed, for
example 3,600 rpm. This type of appliance is suitable for
rather fine chopping of for example meat, onions, shell-
fish or ice cubes in typically a few seconds. However, it
is difficult or even impossible by means of the rotors of
the state of the art to obtain a result of the emulsion type,
for example a mayonnaise, a pie dough or even a mousse
of vegetables, the obtained grain size being not suffi-
ciently fine.
[0004] An object of the invention is to solve the afore-
mentioned problems, i.e. in particular provide a rotor for
cutting foodstuffs, with which very fine grain size and con-
sistency of an emulsion may be obtained, such as those
required for preparing vegetable mousses.
[0005] For this purpose, the object of the invention is
a rotor of the aforementioned type, in which the blade
has a first portion with a highly-sharpened leading edge
for cutting the foodstuffs and at the end of which is pro-
vided a second portion with a hammer-shaped leading
edge for striking the foodstuffs so as to promote their
bursting.
[0006] According to particular embodiments, the rotor
may comprise one or more of the following characteris-
tics, taken individually or according to all the technically
possible combinations:

- the leading edge of the first portion of the blade is
conformed so as to promote sliding of the foodstuffs
against the leading edge of the second portion of the
blade;

- the leading edge of the first portion of the blade bulg-
es in the direction of rotation of the rotor;

- the leading edge of the second portion of the blade
has the shape of a hammer;

- the leading edge of the second portion of the blade
comprises an oriented surface so that it strikes the
foodstuffs in a substantially frontal way;

- the leading edge of the second portion of the blade
is concave in the direction of rotation of the rotor;

- the rotor comprises at least two blades attached on
either side of the axes of rotation of the rotor;

- said at least two blades are attached symmetrically
on either side of the hub;

- the hub is overmolded on the corresponding ends of

the blades.

[0007] According to another aspect, the object of the
invention is also a food processor, comprising a rotor as
described above.
[0008] The invention will be better understood upon
reading the description which follows, only given as an
example, and made with reference to the appended
drawings, wherein:

- Fig. 1 illustrates as a perspective view a rotor of the
state of the art, and

- Fig. 2 illustrates a top view of a rotor according to
the invention,

- Fig. 3 is a view of a food processor intended to re-
ceive the rotor illustrated in Fig. 2.

[0009] Fig. 1 illustrates a rotor 1 of the state of the art,
intended to rotate about an axis 2 in order to cut food-
stuffs. The rotor 1 comprises a rotary drive hub 4 adapted
so as to be connected to any suitable driving means and
two blades 6a, 6b attached on the hub 4 and extending
radially on either side of the hub 4. In the described ex-
ample, both blades 6a, 6b are located at different levels
along the direction of the axis of rotation 2.
[0010] Each blade 6a, 6b comprises a highly-sharp-
ened leading edge 8a, 8b, bulging in the direction of the
rotation. Each leading edge 8a, 8b has the general shape
of a comma.
[0011] Fig. 2 illustrates a rotor 11 according to the in-
vention, intended to rotate about an axis 12 for cutting
foodstuffs. The rotor 11 comprises a rotary drive hub 14
and two blades 16a, 16b attached on the hub 14 and
extending radially on either side of the hub 14.
[0012] Each blade 16a, 16b comprises a leading edge
18a, 18b. Each blade 16a, 16b comprises a first portion
20a, 20b with a highly-sharpened leading edge and a
second portion 22a, 22b with a non-sharpened, for ex-
ample hammer-shaped, leading edge, in order to strike
the foodstuffs so as to promote their bursting. The first
portion 20a, 20b is closer to the hub 14 than the second
portion 22a, 22b. The second portion 22a, 22b is located
at the free end of the blade 16a, 16b.
[0013] As an example, the rotor 11 has a diameter of
the order of 25 cm and the second portion 22a, 22b ex-
tends over about 2 cm radially.
[0014] The role of the first portion 20a, 20b is to cut the
foodstuffs, while that of the second portion 22a, 22b is
to strike them along the direction of the arrows 24a, 24b
in order to promote their bursting.
[0015] Advantageously, the first portions 20a, 20b are
conformed so as to promote sliding of the foodstuffs along
the direction of the arrows 26a, 26b towards the second
portions 22a, 24b. Thus, the cutting efficiency of the high-
ly-sharpened leading edges of the first portions 20a, 20b
is reinforced. The foodstuffs are pushed towards the sec-
ond portions 22a, 22b which will then strike them.
[0016] According to a particular embodiment, the lead-
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ing edges of the first portions 20a, 20b bulge in the di-
rection of the rotation, which improves the sliding effect.
[0017] According to another particular embodiment,
the leading edges of the second portions 22a, 22b of the
blades 16a, 16b each comprise a preferably flat surface,
oriented so as to strike the foodstuffs in a substantially
frontal way. In other words, these surfaces are substan-
tially orthogonal to the directions materialized by the ar-
rows 24a and 24b. The arrows 24a and 24b are them-
selves oriented respectively along the direction of the
velocity vectors of the second portions 22a, 22b when
the rotor 11 is rotating.
[0018] According to another particular embodiment,
the leading edges of the second portions 22a, 22b are
concave in the direction of the rotation, which reinforces
the striking effect of the second portions 22a, 22b.
[0019] The blades 16a, 16b may be attached symmet-
rically on either side of the axis 12 which allows balancing
of the rotor 11 rotating about the axis 12.
[0020] According to an alternative (not shown), one of
the blades 16a, 16b may be a blade from the state of the
art, not having a second portion with a non-sharpened
leading edge.
[0021] Advantageously, the hub 14 is overmolded on
the corresponding ends of the blades 16a, 16b.
[0022] The rotor 11 may naturally be placed in any food
preparation appliance known as a food processor, for
example a vegetable mill.
[0023] A vegetable mill 20, comprising a receptacle 22,
intended to receive the rotor 11 is illustrated in Fig. 3.
[0024] By means of the second portions 22a, 22b of
the blades 16a, 16b, the rotor 11 according to the inven-
tion gives the possibility of obtaining very fine grain size
and emulsion consistency, such as those required for
preparing vegetable mousses.
[0025] The conformation of the highly-sharpened lead-
ing edges of the first portions 20a, 20b reinforces this
effect by pushing the foodstuffs towards the second por-
tion 22a, 22b.

Claims

1. A rotor (11) for cutting foodstuffs, intended for a food
processor, comprising:

- a rotary drive hub (14), and
- at least one blade (16a, 16b) attached to the
hub (14) and extending radially from the latter,
characterized in that the blade (16a, 16b) has
a first portion (20a, 20b) with a highly-sharpened
leading edge for cutting the foodstuffs and at the
end of which is provided a second portion (22a,
22b) with a non-sharpened leading edge for
striking the foodstuffs so as to promote their
bursting.

2. The rotor (11) according to claim 1, characterized

in that the leading edge of the first portion (20a, 20b)
of the blade (16a, 16b) is conformed so as to promote
sliding of the foodstuffs against the leading edge of
the second portion (22a, 22b) of the blade.

3. The rotor (11) according to claim 1 or 2, character-
ized in that the leading edge of the first portion (20a,
20b) of the blade (16a, 16b) bulges in the direction
of rotation of the rotor (11).

4. The rotor (11) according to any of claims 1 to 3, char-
acterized in that the leading edge of the second
portion (22a, 22b) of the blade (16a, 16b) has the
shape of a hammer.

5. The rotor (11) according to any of claims 1 to 4, char-
acterized in that the leading edge of the second
portion (22a, 22b) of the blade (16a, 16b) comprises
an oriented surface so that it strikes the foodstuffs
in a substantially frontal way.

6. The rotor (11) according to any of claims 1 to 5, char-
acterized in that the leading edge of the second
portion (22a, 22b) of the blade (16a, 16b) is concave
in the direction of rotation of the rotor.

7. The rotor (11) according to any of claims 1 to 6, char-
acterized in that it comprises at least two blades
(16a, 16b) attached on either side of the axis of ro-
tation (12) of the rotor (11).

8. The rotor (11) according to claim 7, characterized
in that said at least two blades (16a, 16b) are at-
tached symmetrically on either side of the hub (14).

9. The rotor (11) according to claim 7 or 8, character-
ized in that the hub (14) is overmolded on the cor-
responding ends of the blades (16a, 16b).

10. A food processor, characterized in that it comprises
a rotor (11) according to any of the preceding claims.
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